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from fruit which has been allowed to ferment, the oil then
having a strong odour and an unpleasant taste. The colour
of the oil may be nearly white, green, or yellow.
Olive oil has a specific gravity of 0*915 to 0*918, saponi-
fication value 185 to 190, and iodine value 79 to 88. The oil
deposits a solid fat at low temperatures and acid oils become
quite solid, even at 10" 0. The oil is composed largely of
olein with a little linolein, but it contains also some palmitin
with practically no stearin. The acidity of the better varieties
of oil is very low, from 0*25 to '2'5 per cent., but common
qualities may contain as much as 25 per cent, of free fatty
acids. Olive oil forms a good lubricating oil, but owing to
its high price it cannot be largely used except for special
purposes, i.e. greasing wool fou spinning. The commoner
oils are unsuitable for use as lubricants owing to their high
content of fatty acids, but after refining with alkali these oils
can thus be employed and are in great demand.
Castor oil is obtained from the castor bean, the seed of
liieinns eorn'mnnis, which is cultivated on a very large scale
in India, and also in the West Indies, North America, and
Algiers. The seed contains 40 to 50 per cent, of oil. The
cold pressed oil, being nearly colourless, is used largely for
medicinal purposes ; the hot pressed oil is yellowish or
greenish and is used for commercial purposes. Castor oil
differs in its properties and composition from all other* com-
mercial oils. It has the highest specific gravity of any
natural oil and the greatest viscosity; it is completely soluble
in alcohol and does not mix with mineral oils. Theses
properties are no doubt largely attributable to its composition,
it being the glyecride of a hydroxy acid—ricinoleic acid—the
formula of which is 017H»a /OH. COGH.
Castor oil has a specific gravity of 0'959 to (H)68 at 15(> 0.,
saponification value 177 to 187, and iodine value 81 to 87. It
solidifies at - 10" C. The high viscosity of this oil is'shown
by the experiments of Peering and Redwood, who found the
time of flow for 50 c.c. at 100° V. to be 11(50 to 1190
seconds.
In a perfectly fresh state, the animal fats are quite in-
odorous and tasteless substances, which do not react in any

